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HOW T0 PREPARE PURE FOOD

Women Readermm of Tha Bea 1 y Bs Given
Beneflt of a New Departmant.

SUGGESTIONS FOR THE TABLE AND KITCHEN
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Clear White Stock,

The beef stocks are rich brown Ia color;
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veal and ehicken are used & very clear,
white stock 8 obtaloed
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URKE FOOD 3 3%

NONE BUT THOROUGHLY RELIABLE, PURE AND HEALTHFUL FOODS

WILL BE ACCEPTED FOR THESE COLUMNS.
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The Girl with the

17—

Frying Pan

1S THE ENGINEER OF OUR FATE

I she vees Lird

we are liable to be affected by the ailments to which the snimals

whose fat is taken are wubject.

If she uses

Wesson's Odorless
Cooking Oil

p

we are “‘stemach happy.”" This
purely vegetable product is :l-ﬂllly.
It is digestible, which Jard is
Dyspeptica can with impunity mjtry
food cooked in it without suffering
afterwards. It is odorless, does not
taint the atmosphere of reoms ad-
Joining the kitchen, It nover be- |
comes rancid as does lard and other
fats, but remainssweet and clean un-
til the last drop does its appetizing
worl, Pound for pound it goes
twice as far and does twice the
work of lard or butter,
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Serving Soapns,

N matter how perfoct the soup may be

Herved either very hot or very

warm soup s lpsipld and
vapaiatable, Soup should never be served
I guests ure seated, and then from ths
tureon elther by the hostess table, or
by the mald Tfrom side tabile his Insures
its belng hot Most large hotels and rea
Adupted the secusible plun of
Ing soups to gussts in individual tys
teens, This plan might not be practical,
excopt in very small families and where
mep of the family are irregular In
cuming to the table. The tureens are sllver
or plated metal, aod retuia the hoat a long
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clear withou* any thickening tusterialn
The Aifferrat comsommen are mamed from
the naturs of the materisls added to *hs
Fouip, AMuch as consomme & la royal, which
In mada frora light brown etock with
squares of egy custird added Ju before
werving, or consomime vermicelll, & clear
soup with vermicell), the latter bolled in
ealted water and ndded to soup just before
sending to the table. Knowing how 1o
make the soup basis, or you can
buve a hundred different varieties

Almost wll vepetables, cercals and
sturchy preparations, such as farioa
taplocn and the macnron! pastes

"
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Colors and Seasoninus,
Long cooking Imparts a ri
SUgAr orf cartamel gives
must be used aparingly, as
| grated carrots glve amber color
red, and apiasch brulsed in o mortar gives
A groen tint The Julce must bLe sgqueezed
through n cloth and added to the soup
Ty color In usually added to mockstur
tie soup. The aplees are cloves, allapice,
mace and eelery aeed, and curry powders
ueh used. Thyme, swest marjoram,
ml:n parsley tarragon, aweot basll wnd
v Iﬂnu- are the best herbs, Some ke
Ittle sage In game soups. But all these
‘ must be used sparingly
MONDAY
EREAKFAST
Baked Appiens
White Carn Mush
Brolled Ham Hautled Eggw.
| Holls Coffey
' LIUNCH
| Veagotnble Chowder,
Thin Blleea Cold Mutton
Graan Peppears Stuffad with
| and Tomatoes,
1 DINNER
| M™Mutton Proth with Harley
Beafutenk with Tomatoess
Creamed Carrots
Punt Pudding
Coffee
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Riced Potatoes
Maked Hauash

TUESDAY
BREAKFAST
Frult,
Cereal "rmnn
Dried "'-'I. iked 'H -' !n Cream
tuffed I'otatoe
Baking Powder Blsdult
LU NI H
Fried )y
Cabbage and Cule
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Chin kr-n nrin'l. with Verm |tra i
Bolled Ky kR Sau «1 Rice
5‘1“.--!'!!!.( \H||| |."'“‘l" IPotatoen

Vegs r.illll'\ Salad
Chooolate Pudding
Coffeu
WEDNESDAY
BREAKFPART
Crreal Stewed BFige
Finnian Haddie in Cream
Huslivd Brown
Corn Brewd
LUNCH
Veal l"urri.-. Steamed Rice
Appls Rolly-FPol

c'ream

Potutoos
Coffoa

Coreal Coffee
DINNER
Cabbage Soup
Emntharad Heef \I. ihad Potatoos
Btewed Turnips Buttermyd Heets
Lettuce Salad
Falry Pudding,
Coffer

Hevlpes,

Below will be found a few reclpes of
dishes appearing lo the foregolng menus
The recipe of wany dish not given and re-
quested will be published In these columns
as space will parmit under & heading of
"Answers Lo Inqmri- a"

Puff Pudding—Put two cups of sifted
flour into a \auv\l. ndd two level teaspoon-
fula of baking powder and & quarter of a
teaspoontul of salt. sift three or four
times Stir In sufMcient quantity of milk
to make rather a thick batter. Grease six
small cups well, drop In a spoonful of the
batter, then & teaspoonful of preserved
ptrawberries or muarmalade. Cover with
the batter, flling cups two-thirds full
Steam for twenty-five minutes and serve
at once with cream and sugar

Smothered Beef—Four pounds of rump or
any thick roasting plece. Place In & pan
in & very hot oven; If using a4 gas Htove
place in brolling oven and sear
Then place in a desp atewing Kettle or {ron
boller; add one cup bolllng water, cover
clogely and stand over Are where |t will
keep just below bolling polnt Al water
evaporates add just enough more, bolling, to
Keep meat from burbing. cook untll mest
is very tender, but will not fall apart. Add
two lovel teaspoonfuls salt when meat s
nenriy done. Diah the meat on a4 hot plat
ter and use the Nquor in boller for making
gravy. Garnlsh this dish with carrots and
turnips cut loto lnch tubes and bolled sep
arately,

Prairie Hen Potted-—Pick,
draw two  hens, now truss
thighs and body with cord and
baok fuston down wipgse and
sums manner. Rub well with salt, cut
quarter of a pound of faut salt pork luto
strips, place in a saucepan deep enough to
| hold the hens, ey a golden brown; then
put in the hena with two large tablespoon
fuls butter. Turn and brown the birds on
all sides until a Hght brown, then add half
& cup of bolllng water, cover closcly amd
cook untll tender, ndding a very little Loll
ing water ar the liguor cooks away., When
birds are done remove and cut ioto
pleces; arrange each half with parts as
pnearly In place as possible.  Make & bhrown
sauce, adding the giblets, which have becn
cooked eeparutely and chopped fine. 1'our
this around, not over, the meat

BREWMASTER UNDER ARREST
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John K. Helnk, ex-brewmasier for
Noebraskan Brewing company, b
rest on a charge of defrauding the United
States, the specille charge belng “huviog
in hia poseession canceled revenus stamps
with the intention of using hew
vossels containing beer
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and a small amount of canveled stumps
found upon his person At his home a
pumber of kegs of beer were found buar-
ing stamps which were leghtlnt, In-
(orwation Immudiately Nled tth the
district  attoroey sand  the arresr  fol-
lowed

The oficers are confident thay
holders and managers of th
no knowledge of the fravdulegnt
of thelr breawmaster. The m
brewery purchasvs the stamps
turned over to the breowma
charged with the duty of
upon ithe kuegs He old
stamps and |t allegod that in removiug
the old stamps Helnk preserved them and
after having In 8 weasure restored thewm
repinced them on other kegs, retalning the
stamps glven him by the treasurer of
the company,
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e tron | Hudyan acts differently on different people,

Land women who are pale, emaciated, weak, ’
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<or many years Hudyan was put up

as a treatment by the great Hudyan doe-
Hudyan did cost §100.00 per treatment,
Men and women can now buy Hudyan in pack-
ages for S0¢ per package and each and every
package is guaranteed.

I

1LOrs,

'Hudynn acts differently on differ-

ent people, No two ecases are alike-—no
two cases tell the same time or tale of cure,

Would Seem Too Remarkable

‘Vere all the testimonials endorse-
ing Hudyan printed the cures would seem
too remarkable—to miraculous.

en and women in Mexico, in Cen-

tral Ameriea, in France, in Germany and
in the western states tell peculiar tales about
Hudyan. Hudyan cures Pains in the
Paius in the Side, Pains in Shoulders, Pains up
and down Shoulders, Running Rhoulder Pains.
Hudyan cures Paing in Loins, ains in Kidneys,
Pains over Liver. Hudyan cures pains in the
Joints, Pains in the Face, ains in Head, Pains
in, above amd ovep

Back,

eyes. Hodyan cures men
. I'ry
a package of Hodyan —just one package.  You
will feel so much better you will be surprised.

Hudyan, for Men and Women, 50 Cents

Druggists —Kuhn & Co., .‘!!lermmt & Mc Lmn‘wH l) ‘1 (.u 3 ‘l;c' -I) 11
Chas. H. Schaeier, J. H. Schmidt, Omaha; Camp : Blutts; Dillo D ¢

| —all sell und recommend Hud) an,

Hudyan Did Cost $100.00. You Can Now Get Hudyan
for 50 Cents, Each Package Guaranteed.

Hudynn cures, never doubt it, Hud=-
yan cures all disorders arising from Weak
Nerves or Impoverished Blood,  Hudyan cures
Norvousness, Tremblings, Weakness, Dizziness,
Allgone Feeling.,  Hudyan cures Bleeplessness,
Despondency,  Mental  Depression.  Hudyan
cures Indigestion. Bloating of Stomach, Palpi-
tation of the Heart, Pale or Sallow Comples-
ions,  Hodyvan cures Clonded  Memory, I Lessned-
aches, Costiveness, Torpid  Liver.  Hudyan
cures Pain iu Back, Pain in Side, Pain in Limbs,
Wouk Back, Sediment  in Urine, Ringing in
Fars, Dots before Eyves, Huwdyan cures Loss of
Flesh, Loss of Appetite, Haggard Appeavance,

Lack of Lnergy.
Hudynn gives one Emnergy, Vigor,
Vim, makes one Robust and Strong, Hod-
yan creates bright, rosy complexions, because
it insures perfeet activity of all organs of the
body,  Women who sufler with painful or ir-
regular  periods,
paing, chronie

leucorrhoea,  bearing-down
inflammations and uleerationy
find absolute  eomfort in Hudyan, It
Hudyan makes rich  blood,  promotes
healthy appetite,
cures are permanent and lasting.,  Console the
Great Huodyan Doctors Freeo  They  Advise
I'ree,  Call or write, Hudyan, 50 ets. a pack-
age, b packages $2.50. Por sale by all drug,
to HUDYAN REMEDY
California,

CUres,
sonnd
Hudyvan's

.-!m-ln, ereates o

direct
Nan Francisco,
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The Equitable Life Assurance Society

OF THE UNITED STATES,
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